CLASSIC ITALIAN CUISINE
ANTIPASTI / APPETILERS
BAKED CLAMS OREGANATA
FRIED CALAMARI
EGEPLANT ROLLATINI

MUSSELS STEAMED IN WHITE WINE & GARLIC OR MARINIARA SANCE

ASPARAGUS en CORROTA

WRAPPED WITH PROSCIUTTO, AND MULTARKELLA. THEN LIGHTLY BREADED AND PANFRIED

CIMING'S MOZIARELLA di CASA

$12
$1:
10
§12

sH

512

HOUSEMADE MOTTARELLA AND SLICED FARM FRESH TOMATOTES. LAYERED (VER A BED OF MESCULIN

GREENS AND TOPPD WITH A BALSAMIC DRILLLE. AND FRESH FASIL

INSALATA / SALADS
CEASAR
CIMING'S HOUSE SALAD
CAPRICE SALAD

CHEPPED FRESH MOLLARELLA. SUNDRIED TOMATC. BASIL. BED ONION AND ROASTED RED

PEPPERS OVER MESCIILIN GEEENS WITH A PESTU DRESSING

PRIMI PIATTI / PASTA
PENNE ALA VODHA
FETTUCCINI ALFRED(
ORECCHIETTE WITH BROCCOL! RABE & SAUSAGE
RIGATON] BOLOGNESE
LINGUINI WITH RED OR WHITE CLAM SAUCE

SECONDI
VEAL SCALLOPIN] - MARSALA. FRANCESSE. OR PARMIGIANA
CHICREN - MARSALA. FRANCESSE. OR PARMIGIANA
SOLE - FRANCESSE. SCAMPI. OR CREGANATA
LUPPA di PESCE

A BOUNTY OF SEAFOUD PEEPABED WITH FRESH TOMATOES AND WHITE WINE
SERVED WITH WARM FOCACCIA

CONTORNI / SIDE DISHES
BROCCOL! RABE
ESCAROLE
SPINACH
ALL SAUTEED IN GARLIC AND CLIVE OIL

§7
sn

824
522
523
827



INNCYATIVE ITALIAN CHISINE

ANTIPASTI . APPETIZES
TONND PESTU BRUSCHETTA 312
PAN SEARED SPICED THNA SERVED RARE AND SLICED OVER MESCULIN GREENS IN A
MABTING GLASS WITH A TOMATC BRUSCHETTA AND PESTD DRILTLE

FRUTTI di MARE LY 1
AN ASSORTMENT CF FRESH GRILLED SEAFCGCD WITIF SIAVED FENNEL AN
LEMUN VANAMGEETTE

SHEIMP RISSOTO CARE s
LIGHTLY BREADED AND PAN SEARED OVER BABY GREENS. AND TOPPED WITH A CAPER
MAYD DRILLLE

INSALATA / SALADS
INSALATA PERA sn
SLICED PEANS GORGUNAOLA CHEESE. CANDIED ALMUNAS. TOMATO. BED ONTEN. AND
HASPBERRY VINAMGRETTE

INSALATA FINGHI RUSTHA m
GRILLED PORTOBELLY MUSHRECOMS, EGEPLANT. ANI GOAT CHEESE CVER BABY GREENS
WITH A MUSHECOM VINAIGRETTE. AND BALSAMIC DRILILE

PASTA
PAPPARDELLE AL FUNGHI §21
FRESH PASTA WITH A MEDLEY OF PORCINI. PORTOBELLO AND WILD MUSHROOMS. SHANED
PARMIGIAND REGGLANC. AND PIGNOLI NBTS

VONGELE ALLA CALABRESE $22
PAN STEW [F LUCAL CLAMS. SPICY ARTISAN SAUSAGE, AND TOASTED SWEET GABLIC OVER
LINGIHNT FINI PASTA

SECONDI

TONND HNBRIACD 527
CHIANTI DRUNHEN TIHNA WITH QUATTRG FORMAGLIO BISSUTD AND SHNDEIED TOMATC PESTO
VINAMGRETTE

COSTOLETTA ALLA MILANESE S0
BUTTERY CRISP FRIED VEAL GHOP TCPPED WITH AN ARHGHNLA. FRESN MULPARELLA. RED DNICY
AN TOMATOE SALAL WITH A PORT WINE REDUUTION

POLLA INVOLTING FUNGHT SHGO 5%
CHICHEN BREAST STMFFED WITH SUNDRIED TOMATC. MABSCAPONE CHEESE. PROSCIHTTC. AND
TOPPED WITH A MUSHECUY MADERIA REDHCTION
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CIMINO'S

STEAK NIGHT
HOUSE SALAD
CHOICE OF ENTREE
STEAK BORDELAISE. SAUIEED SHELE, STEAK TOPFED WITH 4
BED WINE DEMI AND HORSERADISE MARSCAPONE CHEESE
845

STRAR PIZEIOLA: SHELL STEAK TOPPED WITH SAUIRED ONION,
PEPPERS AND GARLIC IV 4 PINOT GRIGIO MARINARA SAUCE
L35

STEAK DIANE. SHELL STEAK TOPPFD WITH WILD MUSHROOMS,
AND A BRANDY CREAM DL/ON SATCE
525

STRAK FILORETING. SHELL STEAK MARNATED IN GARLIC, OLIVE Ol
& BASH, AND SERVED OVER A BED OF SAUTEED SPINACH
525

VEAL CARDINALE: GRILLED VEAL CHOP TOPPED WITH ROASTED RED
PEPPERS, FRESH MOZZARELLA, AND 4 VEAL AU JOS
b

COSTOLETTA MILANESE: BREADED VEAL CHOP IOFFED WITH
SATTEED BROCCOLS BRABE
szr

COME JOIN OS5 FOR BAPPY HOUR MONDAY- FRIDAY #FM-TFM
WITH DISCOONTED COCKTANLS AND FREE HOR DERVES
(AT THE BAR ONLY/



CIMINO S

SEAFOOD FEST
524.00

LOTSE SALAD

CHOICE OF FNVRER,

GRILLED TONA WITH A BALSAMIC DRIZZLE OVER
SATTERD BROCCOLL RABE

SATTEED FILOUONDER, SHRME SCALLOPS & CLAMS IV
A PESTO CHARDONNAY SAUCE

ALMOND CROSTED SALMON WITH 4 BAY SCALLOP AND
SEINACE SA0CK

MUSSELS WITH SATUTEED WILD MUSEROOMS AND PLOM
TOMATOES
WITH 4 SPLASH OF SAMBUCCA AND FRESH BASK SERVED
OVER LINGUINT

GULF SHRIMP WITHH SONDRIED TOMATOES IV A BRANDY
SACCE SERVED OVER MARSCAPONE & COCONUT RISOITD

COME JOIN TS FOR BAFFPY HOUK, MOVDAY- FRIDAY 45M-7PM
& ENTOY FREE BOR DEOURVES, AND DISCOUNTED COCRTAILS
(AF THE BAR OV Y]



CIMINO'S

PASTA EXTRAVAGANZA
$49.95

HOUSE SALAD

CHOICE OF ENIREE

PENNE ALd VODEA WITE CBICREN
RIGATONT BOLOGNESE

ORECCHIFEITE WITH ESCAROLE, WEHITE BEANS &
SAUSAGE IV A4 BEOWN SATCE

LINGOINT WITH WEITE OF BED CIAM SAUCE
CALAMART & SCALLOPS PROVENCALE OVER LINGUINT
WILD MUSHROOMS, ASPARAGOS & PIGNOLI NUTS OVER ANGEL, HAK
4 BRANDY CREAM AT
ANGEE, BAR WITIE MUSSELS IN A WRITE OR RED S4UCE
FRITOCCING PRIMA VERA IN 4 WHITE O RED SAUCE
RIGATONT & SAUSAGE WITH 4 SONDAY SATCE
COME JOIN US FOR BAFPPY FOUR MONDAY-FRIDAY #PM-7FM
FOR DISCOONTED COCKTAILS AND FREFR HOR DERVES
(AT THE BAE ONLY)

Tesart + Colfee



CIMINCO'S
Ala carte lunch menu

Appetizers
“Asparagus en cormeza s
{ asparagus wrapped with proscoltie & motzareila. tighily breaded and pan [ried)
“‘Mussels in white wine & gardic or marinara saue 12
“Shrimp Bisoite Cake with a caper maye drizzle §13
“Fricd Calamarni $i2
“Clams Creganala 12
“Shrimp Cockiail 52
“Soup of the Day Sh
Salads
‘Cimine's Heuse Salad hH
*Ceasar Salad 59
‘Pear Salad- mesculin greens. gorgoniola cheese. sticed pears. candied
almonds. tomate. enion. and a raspberry vinagereile 512

‘Tomarod Mozrarella Salad- [resh morraretia, sun dried tomaioes. basil.
red onion. roasted red peppers over mesculin greens w)’ a peste dressing §12
“Addl Gritled chicken. shrimp or tina (o any salad [or an
additional charge
“thitken 83.00 *shrimp $4.0¢ “Tuna $5.00

Panini’s
“Grilled Chicken or Proscuitio. fresh mozzarella. tomalo. roasted red 4
peppers. pesio & a balsamic drizele
“Gritled Eggptani. Lucchini, Cnion, Tomato. & Gergenzola wilh a 512
sun dried lomate pesio
“Fecaocia Caprese S0

Al Panini’s are served with a side house salad

Served 12pm-4pm



